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Purpose and Scope

This Infection Prevention and Control Plan (the Plan) sets out how [Company Name]
will identify, assess and control infection risks in the workplace to protect workers,
clients, visitors, contractors and others from harm. It supports [Company Name]’s
obligations under relevant Work Health and Safety (WHS) legislation, Public Health
directions and industry standards.

This Plan applies to all operations, sites and activities of [Company Name], including:

. Disability and aged care services (in-home, residential, day programs and
community-based supports)

. Commercial cleaning services (offices, schor' s, healthcare, retail, hospitality
and event venues)

. Hospitality and events (cafés, restaurants, ce. ' ng, fur' .dons, festivals and
conferences)

. Retail and wholesale (shops, warei. :ses, distribistion centres and
showrooms)

The Plan covers infection risks from/ (ologic | hazarcs such as viruses, bacteria,
fungi and other microorganisms th< can ce se disease, including (but not limited to)
respiratory infections, gastrointestina. 'n/ ;ses, blood-borne viruses and emerging
infectious diseases.

Objectives
The objectives of this Infec “ani . =2t ion and Control Plan are to:

. Provide a systematic apy »ach to identifying and managing infection risks in

1

all [Compai *iv.. n'2aarkplaces and activities.

. Comply with Vi 4S¢ egislation, Public Health orders and relevant codes of
practia

. Pr¢ lect we .. clients, residents, customers, contractors and visitors from
inl. =tic /elatec harm.

. Establish cle< . roles, responsibilities and communication pathways for
infection prevention and control.

. Standardise infection control procedures across disability and aged care,
commercial cleaning, hospitality and events, and retail and wholesale
operations.

. Support business continuity by reducing the likelihood and impact of
outbreaks.

Legislative and Standards Framework

[Company Name] will implement this Plan in alignment with the following (as
applicable in each state/territory):

. Work Health and Safety Act and Regulations
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. Public Health Act and associated regulations and directions
. Disability support and aged care quality and safety standards
. Food safety standards (for hospitality, events and food retail)

. Healthcare-associated infection guidelines (where providing personal care or
clinical support)

. Relevant Codes of Practice and guidance material issued by WHS regulators
and health departments

[Company Name] will monitor changes to legislation, public health advice and
industry standards, and will review and update this Pl< i accordingly.

Roles and Responsibilities
Officers (e.g. Directors, Executives, Bc. d Me nbers)

Officers of [Company Name] must exercise due diligence {c ensure that the
organisation complies with its WHS duties 1. nlation to i ‘ection prevention and
control. This includes ensuring that:

*  Appropriate resources and p scesse are in place to eliminate or minimise
infection risks.

. There is access to up-t¢ 'ate infc. 2ation on infection risks and control
measures.

. Effective processes are in p. ce fo. receiving, considering and responding to
information abouu <iuc.he zards and risks.

. There are systems for ¢ 2oliance with WHS legal obligations.
Checklist for officer:
O Understand key  iection risks relevant to [Company Name]'s operations.
O Allf cate suffeiant’. udget and resources for infection control measures.
O Re. infectio’  control performance reports at least quarterly.
O Ensure le"" Zrship supports a culture of safety and infection prevention.
Managers and Supervisors

Managers and supervisors are responsible for implementing this Plan in their areas
of control. This includes:

. Identifying infection hazards and conducting risk assessments for all tasks
and environments.

. Ensuring appropriate controls (e.g. cleaning, PPE, engineering controls) are
implemented and maintained.

. Ensuring workers are trained, competent and supervised in infection control
procedures.

Version Authorised by Review # Date of Issue: Review Date: 5


https://bluesafeonline.com.au/product/infection-prevention-and-control-plan

Order Online

[ o~

. Ensuring adequate supplies of cleaning products, PPE and hand hygiene
products.

. Responding promptly to infection incidents, suspected outbreaks and non-
compliance.

Examples:

. A disability service coordinator ensures staff providing personal care have
access to gloves, masks, hand sanitiser and appropriate training.

*  Acleaning supervisor ensures cleaners follow colour-coded cloth systems
and correct disinfectant contact times.

*  Ahospitality manager ensures food handlerg compl with handwashing
requirements and exclusion periods when/ nwell,

Workers (Employees, Contractors, Volu *eers,
All workers must:
. Take reasonable care of their own heai. and sz cty and that of others.
. Follow infection control polici< 5, proc dures «.d instructions.
. Use PPE and other controls' »trec’ y.
. Report infection hazard.  cidentc, s»vmptoms and concerns promptly.
. Participate in training, supe wisic »and consultation activities.
Examples of worker resg s s

. Disability support worke »oerforming hand hygiene before and after every
client contal .

. Cleaners follo. iing/ e correct dilution and contact time for disinfectants.

. Hosp' ..ty staff £ aying away from work when they have vomiting, diarrhoea
or f J-like sy nton

Clients, = siden’ 5, Customers and Visitors

While [Company‘ .ine] cannot impose WHS duties on clients and visitors, it will:

. Provide clear information about infection control expectations (e.g. hand
hygiene, respiratory etiquette, staying away when unwell).

. Display signage and provide facilities to support infection prevention
(e.g. hand sanitiser stations, tissues, bins).

. Encourage cooperation with screening processes and outbreak control
measures.

Consultation, Communication and Training
Consultation

[Company Name] will consult with workers and, where applicable, Health and Safety
Representatives (HSRs) on infection prevention and control matters, including:
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